ssc 


& 


| they insisted on having canned foods.| 
Isn’t that a natural tie-in with the Indus- || 
try’s publicity effort? Could be, it might | 


PROOF OF THE PUDDIN—Unless an 
Editor can scan a page of type in 30 sec- 
onds or so in his search for the best copy, 
he just can’t possibly get over all the 
mail that crosses his desk daily. Those 
of us who are not so adept occasionally 
miss the point. Glancing over Bill Morre’s 
June 4 “Kraut Letter” in which he was 
describing the merits of Catawba Cliffs 
Beach Club—fishing, lieing, cards, golf 
and wondreful food—where the NKPA 
will meet July 8 and 9, our first impres- 
sion was that Kraut Salad would be part 
of the bill of fare. At second glance it 
was found that the reference was to the 
NKPA publicity effort this Summer... 
centers on stressing the cool refreshing 
quality of delectable Kraut Salad... 
Might be a good idea to serve it there 
anyway Bill. If it’s good, then Kraut 
Packers ought to be first to eat it, and 
to ask for it. 


All of which reminds us, a few weeks 
ago (April 27) the Jones and Laughlin 
Steel Corporation, to stress the impor- 
tance of canned foods in the steel busi- 
ness, served an all can foods luncheon 
at the stockholders meeting. If the 
number of canners meetings, large and 
small, were totaled for a year the figure 
would be a substantial one and in number 
of meals it would run into the hundreds 
of thousands. Think of the impression on 
hotels, restaurants and on the general 
public if everytime canners and their as- 


Seciates gathered together for a meal 


prove to be one of its most potent phases. | 
Then (oo it might prove to be a most im-| 
portant quality control factor. 


TAINT CRICKET—The top 7 ani 


landins fish in New Bedford, Massachu- 
Setts (uring the Month of March are all 


equipe! with Raytheon “Fathometer,” 
echo (pth sounders, we are told. That 
may «ll be but for some reason or other 
the news leaves us just a little bit cold. 
As readers know, these are electronic 


“fish onders.” Got it down so pat now 
they »«t only find the fish but locate the 
heavic-t concentrations of fish within a 
schoo. Those of us who enjoy the tug 
of a single fish on our own not so stout 
line ‘hen and where we can find him just 
cant telp but feel that the use of such 
demoniac devices is like putting lead in 
a boxing glove. Then too, we just can’t 
help but wonder why they can’t find sar- 
dines “ny more. It’s one thing to play 
ball with Mother Nature, but like the um- 
Pires, she wont stand for abuse. 
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THE PIONEERING —One of the most striking examples of 
SPIRIT LIVES ON the revolution in the distribution pat- 


tern now taking place is exemplified by 
the trend to soft drinks in cans. The can companies we are told 
just can’t handle all of the inquiries being received from interested 
bottlers and other firms new to the game. On another page in this 
issue there is an announcement that the Pabst Brewing Company 
has entered the field to the tune of a $3,000,000 plant and to the 
tune of many more dollars in advertising. The prospects in canned 
soft drinks are exciting. Can company officials are predicting that 
they offer the greatest long-range potential for the metal container 
since the introduction of the beer can two decades ago. They say 
that if the consumer acceptance trends that have marked the suc- 
cess of the beer can are paralleled in the soft drink business the 
volume of cans sold may eventually be twice that of the present beer 
volume. Says President Stolk of American Can, “This would mean 
12 to 18 billion soft drink cans a year”. 

But while the potential volume is in itself exciting, the angle 
that intrigues the writer and others with whom he has spoken, is 
the price . . . and here lies the moral for the canning industry, 
many of whose members still think it is necessary to sell on a basis 
of price. Here in ths area it is possible for a consumer to carry six 
empty 12 ounce bottles into a grocery store, take 30 cents out of 
her pocketbook and leave the store carrying six full bottles of a 
leading cola drink. Pabst has announced that Tap-A-Cola will retail 
at two 12 ounce cans for a quarter, 4 for 49 cents. If the reader will 
get out his pencil and paper he will find out in a hurry that the 
canned colas will cost the consumer about 75‘ more even when she 
throws the bottles away, about 214 times as much when she returns 
the bottles ... Oh Tempora! Oh Mores! What an age we live in. 
An interesting point is that the consumer is said to be already 
presold by the beer can. She knows that is can be cooled faster, 
takes less room in the refrigerator and she doesn’t have to bother 
with returns. 

Yet, with that terrific price differential in mind, one cannot help 
but admire the courage and strength of conviction demonstrated. 
It proves that the spirit of the pioneer is far from dead in America, 
it points out to all of us that in this fast moving age there is no 
such thing as a monopoly on consumer taste .. . “Time Marches On”. 

Of probably even more immediate interest and concern to the 
conventional processor are the several items on page 11 under the 
head “The Changing Marketplate”. Will the aluminum tumbler 
become the aluminum can? .. . will the TV Dinner and other sim- 
ilar developments take the place of the now almost ext'nct kitchen 


maid? 


Turning to page 9, we are reminded of the motivating power 
behind these changes in the market place. Truly the industry is 
indebted to these scientific gentlemen whose labors and exciting 
discoveries make it possible for the industry to continue to offer the 
consumer better living on the dining table. 
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A brand new modern streamlined can 
plant was envisioned by these National 
Can and Baltimore City Officials when 
they broke ground for new facilities in 
Baltimore last week. The new plant, a 
part of National Cans’ Program to in- 
crease all company manufacturing facili- 
ties, was designed by Turpin, Wachter 
and Associates, Baltimore consulting 
engineers. Contract was awarded Consoli- 
dated Engineering Company Incorporated, 
same City. Shown with the picks and 
shovels are, left to right, Andrew M. Toft, 
Vice President, National Can Corporation, 
Robert S. Solinsky, President, Donald C. 
Lillis, Chairman of the Board; Mr. John 
L. Kronau, Chairman of the Port of Balti- 
more Commission and Mr. Arthur B. 
Price, acting Mayor of the City of Balti- 
more. Sylvester “Syl” Hiner, formerly 
National’s Manager of Service, is plant 
Manager. Following the ceremony the 
City Officials were “wined and dined” at 
the Maryland Club. 


CANNED POULTRY 


Poultry canned or used in canning 
during April totaled 19,221,000 pounds, 
compared with 12,952,000 pounds during 
April last year and the 1948-52 average 
of 12,763,000 pounds, the Crop Report- 
ing Board reports, The quantity canned 
for the first 4 months of this year totaled 
68,241,000 pounds, compared with 
64,349,000 pounds during the same 
months last year-—on increase of 6 per- 
cent. 


The quantity of poultry certified under 
Federal Inspection during April totaled 
56,473,000 pounds, compared with 
55,866,000 in April a year ago. Of the 
total 18,638,000 pounds were for canning 
and 37,835,000 pounds were eviscerated 
for sale. In April iast year 12,356,000 
pounds were for canning and 43,510,000 
pounds were eviscerated for sale. 


ASCORBIC ACID IN TOMATOES 


“Factors affecting the Content of 
Ascorbic Acid in Tomatoes” is the title 
of Bulletin 573, just published by the 
Agricultural Experiment Station, Uni- 
versity of Illinois, Urbana, Illinois, Hus- 
sein H. Hassan and J. P. McCollum are 
the authors. From a series of experi- 
ments the researchers conclude that to- 


mato fruits exposed to direct sunlight 
are significantly higher in ascorbic acid 
than shaded fruits. They found that 
fruit exposed to direct sunlight reached 
a peak in ascorbic acid about the middle 
of the harvesting season and showed 
greater seasonal variation than shaded 
fruit. Illumination has a cumulative 
effect on ascorbic acid throughout the 
green stage of the fruit. The maximum 
ascorbic acid is, therefore, not reached if 
the fruit is shaded for any length of time 
during its development. Ascorbic acid 
content varies with the intensity of the 
illumination reaching the fruit but is ap- 
parently not affected by that reaching 
the leaves under conditions in the field. 
In the experiments on greenhouse plants 
the uppermost fruit were highest in 
ascorbic acid. In the tests, the fruits of 
Illinois T-19 were significantly higher in 
ascorbic acid than those of Garden State, 
the reason undoubtedly being that Gar- 
den State has a more dense foliage. The 
percentage of exposed fruits harvested 
from Illinois T-19 during the 1949 season 
was 64.6 and from Garden State 41.3. 


Apple and apple products canners from 
all parts of the country will gather at 
Skytop, Pa., July 9-11, for the spring 
meeting of the Processed Apples Institute. 


FROZEN BEAN GRADES REVISED 


The U. S. Department of Agriculture 
announced on June 1, revised standards 
for grades of frozen green and wax 
beans to become effective July 5, 1954. 

Changes have been made in the stand- 
ards to provide for short cut and mixed 
styles, in addition to whole cut and 
French styles. The factors of color, de- 
fects, and character have been redefined 
to more adequately reflect commercial 
packing practices. 


A partial limiting rule under defects 
provides that beans falling into the B 
classification on account of the presence 
of blemished or seriously blemished beans 
may not be graded above Grade B. 
Small pieces apply to pieces of pod meas- 
uring less than % inch in length in cut 
and mixed styles and less than 1% 
inches in length in French style. All 
styles of frozen beans, with the exception 
of French style, are subject to a pa’ tial 
limiting rule which is provided in the 
Grade B classification under the ten:ler- 
ness factor. 


Warbuck Canning Company, Blakeslee, 
Ohio, tomato canners, will be out of pro- 
duction this year. Clarence A. Siebenaler 
is owner, 
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Food Technologists To Study Many 
Important Issues 


Record number of papers will report results of research on 
problems of interest to canners and freezers. 


One glance at the detailed program for 
the 14th Annual Meeting of The Insti- 
tute of Food Technologists to be held 
June 27 through July 1 at Los Angeles 
is enough to make an ordinary individual 
stop and catch his breath. The sheer 
volume is staggering. During the 4 days, 
Monday through Thursday, when the In- 
stitute will be in session, there will be 
held, 28 separate sessions at which 185 
individuals will address the delegates. 
The schedule goes something like this: 
On Monday morning one general session; 
Monday afternon 5 sessions with 37 pa- 
pers. Tuesday morning 6 sessions with 
42 papers; Tuesday afternoon 5 sessions, 
32 papers. Wednesday morning, 1 gen- 
eral session; Wednesday afternoon, no 
sessions. (The Scientists will go on an 
outing that afternoon.) Thursday morn- 
ing, 5 sessions, 30 papers; Thursday 
afternoon, 5 sessions, 36 papers. It 
doesn’t take much of a mathematician to 
figure out that the papers must needs be 
short. They are usually 15 to 30 min- 
utes and just a few a half an hour. 
There is rigid adherence to the time 
schedule, 


MONDAY MORNING 


Starting from the beginning, the con- 
vention gets underway with greetings 
from the Southern California Section of 
IFT, followed by the Presidential ad- 
dress by Canco’s Berton S. Clark who is 
currently President of the Institute. 


MONDAY AFTERNOON 


The sessions here will be devoted to 
(1) Problems in fruit and vegetable re- 
search and technology, (2) Wine Stabil- 
ity, (°) Special Purpose Foods, (4) Poul- 
try, kegs and Milk, (5) Research Pa- 
pers © special interest here is the session 
on cial Purpose Foods, Chairmaned 
by E. Geiger of Van Camp Seafood Com- 
pany. Speakers will discuss: the tech- 
nologi al problems and preparation of 
these pecial purpose foods; the need for 
them ' medical diets; Problems in Feed- 
Ing © er Persons; Pediatric food prob- 
lems; The Effects of Iodized Salt in 
Proce ed Fruits and Vegetables and 
other ‘teresting subjects. 

In other session on Monday after- 
noon, | L. Seaton, Continental Can Co., 
Will 1. iew research in scheduling plant- 
ings id predicting harvest maturities 
for pr: cessed vegetables. He is expected 
to offer explanations for some of the 
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variations and indicate certain correc- 
tions. Allen Trotter of Associated Seed 
Growers will discuss the development of 
new vegetable varities by plant breeding. 


TUESDAY MORNING 


On Tuesday morning there are ses- 
sions on (1) Consumer Testing; (2) De- 
velopment and Administration of Federal 
and State Food and Drug Laws; (3) 
What’s New in Food Packaging; (4) 
Pectin & Pectic Materials in Relation to 
Food Processing and Preservation; (5) 
Advances in Fruit and Vegetable De- 
hydration. Also, on Tuesday morning 
there will be a session on “The Life and 
Accomplishments of Edwin Bret Hart.” 


NCA’s Dr. Cameron will lead off the 
session on the Food and Drug Law. Emil 
Mrak of the University of California will 
describe the program of the Food Pro- 
tection Committee of The National Re- 
search Council. There will be a speaker 
on “Food Addatives” and another inter- 
esting paper by Elbert and Fellers poses 
the question “Do Present Grade Stand- 
ards for Processed Foods Meet the Needs 
of the Consumer.” The session on con- 
sumer testing will be of special interest. 
In the session on food packaging the 
status of plastic films will be discussed. 
Also, new developments in metal cans 
by Lueck, Pilcher and Brighton; New 
Developments in Glass Containers by 
Cheney; in Paper Board Containers by 
Gardner, Edwards and Smith, and New 
Developments in Shipping Containers 
For Food by Kattelman. 

Of special interest in the session on 
Pectin & Pectic materials is the paper 
“Incidence and Enzymatic Activity of 
Molds Found in Indiana Tomatoes” by 
White, Fabian and Beneke of Michigan 
State, and there are 9 other papers on 
this important, but highly technical 
subject. 


TUESDAY AFTERNOON 


Tuesday afternoon there are sessions 
on (1) marketing; (2) development and 
administration of Federal and State Food 
and Drug Laws; (3) frozen foods; (4) 
irradiation studies and others; (5) ad- 
vances in fruit and vegetable dehydra- 
tion. 

In the marketing session which is an 
inovation for the scientists, Herb Frank 
of General Foods will discuss new busi- 
ness opportunities in the grocery field, 


Eller of Sun Kist Growers will speak on 
marketing and distribution of foods. 
Dodge of The New York Advertising 
Firm of Foote, Cone & Belding, will 
handle the subject of “Food Advertis- 
ing.” Washburn of The New York Ad. 
Firm of Young and Rubicam will eval- 
uate marketing programs, 

In the session on Food and Drug Laws, 
Charles Wesley Dunn of Food Law In- 
stitute will discuss the economic, social 
and legal importance of the /aw; another 
speaker will describe the law, .the pro- 
posed amendments and their effect on 
food standards and still another will 
speak of problems of administration of 
a State Food and Drug Law. 


In the session on frozen foods three 
separate papers by Schmitt, Wilder and 
Kramer will present an industry ap- 
proach to mandatory standards program 
on quality factors for frozen asparagus 
and peas. There will be a paper on citrus 
color; one on the effect of Sucrose and 
Ascorbic Acid on quality retention in 
fresh and frozen strawberry puree; 
another on protective packaging of 
frozen foods and still another on the 
effect of freezing conditions on appear- 
ance of frozen poultry. Papers on the 
control of mold in strawberries and re- 
cent progress in dehydro-freezing will be 
presented. 


There will be three papers on irradia- 
tion: one will discuss its use in the 
Eradication of Insects in Packaged Mili- 
tary Rations, another, Theoretical Con- 
siderations, and the third Studies in the 
Cold Sterilization of Liquid Food Using 
High Energy resonance radiation. There 
will be other papers at this session on 
food physics, determination of gas in 
vacuum packed food products, quanti- 
tative determination of coloring ma- 
terials in butter, and sticky thickening 
Agents for Canned Food Products. 


WEDNESDAY MORNING 


At a general session on Wednesday 
morning the Nicolas Appert Award will 
be presented to past President Charles 
N. Frey, Consultant, Scarsdale-on-Hud- 
son, New York. The _ Babcock-Hart 
Award will be presented to Dr. E. J. 
Cameron of the National Canners Asso- 
ciation. Each of these gentlemen will 
address the general session. Also, Mr. 
Georg Borgstrom of the Swedish Insti- 
tute for Food Preservation Research, 
Goteborg, Sweden will address the audi- 
ence on the subject “Food Nutrition in 
Mankind in the Future” and Z. I. Kertesz 
of Cornell University will describe the 
food technology and The International 
Technical Assistance Program. 


THURSDAY MORNING 


Thursday morning there will be ses- 
sions on (1) Citrus Concentrates; (2) 
Recent Basic Investigations in Food 
Science; (3) Food Engineering Sympo- 
sium; (4) Flavor Changes in Foods as 


(Continued on Page 13) 
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NEW EQUIPMENT 
AND 


SUPPLIES 


AUTOMATIC CAN OPENER 


The Burgee Automatic Can Opener, 
introduced by the F. H. Langsenkamp 
Company of Indianapolis, does the work 
of four men. Fully automatic, the Burgee 
Opener empties and rinses up to 20 No. 
10 cans every minute. It handles any 
liquid or semi-liquid that will drain from 
a 4” opening. 

Cans are fed automatically to a point 
under a hollow stainless steel cutting bit. 
This 4” bit pierces both the top and the 


AUTOMATIC CAN OPENER 


bottom of the can and also dishes the 
bottom for perfect drainage. Product 
drains into stainless steel underpan. A 
spray nozzle rinses cans_ thoroughly. 
Amount of rinse water is easily con- 
trolled. 

Size: 10’-14%” long, 34” wide. Motor: 
% h.p., 220/440-60-3, 1725 r.p.m. reduced 
to 48 r.p.m, for 20 cans per minute. Net 
weight 806 pounds. Pump optional. 

For illustrated folder write F. H. 
Langsenkamp Co., 237 East South Street, 
Indianapolis, Indiana. 


NEW GRAVITY ROLLER 
CONVEYOR “Y” FLIPSWITCH 


Speedways Conveyor Corporation of 
Buffalo, N. Y. announces production of a 
new gravity roller “Y” Flipswitch for 
use with Speedways Gravity Wheel or 
Roller Conveyors. 

Made with steel ball bearing rollers, 
the flipswitch is two 45° curves in the 
form of a “Y”. It can move material in 
either direction, left or right, by the 
simple flipping of a manual switch. 

Completely portable the new item is 
available in 12”, 15”, or 18” widths. It 
can easily be made to provide 90° turns 
by using two extra standard curves, 

Complete details by writing Speedways 
Conveyors, Inc., 201, Speedways Build- 
mg, 202 Rhode Island Street, Buffalo 13, 
New York. 
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“WET WALL” PAINT 


“Wet Wall” Paint, developed by the 
George Kirby Jr. Paint Co., New Bed- 
ford, Mass., solves the maintenance prob- 
lems of walls constantly wet with con- 
densation or steam. This unique paint, 
according to a company spokesman, 
bonds securely even when applied to a 
dripping wet wall and forms a hard 
enamel surface, easily cleaned and sani- 
tary. Peeling of the paint and rotting 
of the surface beneath it are prevented 
by the porosity of the paint. It has been 
called “the paint that breathes” because 
it allows atmospheric moisture to pass 
through the painted surface without de- 
stroying the paint bond. Surface mois- 
ture runs off its hard enamel finish so 
that the wood beneath is doubly pro- 
tected; that is, it is protected from sur- 
face wetting and yet atmospheric mois- 
ture can escape with changing condi- 
tions of temperature and humidity. 

“Wet Wall” Paint was first developed 
for use in fish holds and freezing plants 
by George Kirby Jr. Paint Co., manu- 
facturers of marine paint for over 100 
years. Manufacturer will ship a sample 
gallon postpaid at one half list price with 
a money back guarantee. It is available 
only in white; however, it can be tinted 
with standard colors-in-oil. 


CLEANING OIL AND GREASE 
FROM FILLED CANS WITHOUT 
SPANGLING 


Many oils and greases from filled cans 
of food products are unusually stubborn 
when their removal is attempted. To in- 
sure complete removal, ordinary cleaning 
solutions have to be made up so strong 
that spangling of the tin is sure to re- 
sult. Yet unless these oils and greases 
are thoroughly removed, far too much 
trouble is experienced with label adher- 
ence. 

The Magnus Chemical Company, of 
Garwood, U. J., has developed Magnus 
92C-XX for this and similar operations 
involving tin and aluminum surfaces. It 
is a buffered alkaline cleaner containing 
a highly effective wetting agent. It re- 
moves oils and greases — particularly 
tuna and other fish oils — thoroughly, 
says the firm, in an unusually short 
cleaning time, and is positively guaran- 
teed not to attack or spangle tin or 
aluminum. 

92C-XX is used at a concentration of 
4 ounces per gallon of water, at a tem- 
perature of 180° F. Cans are dipped, 
completely immersed, in the solution for 
a short period, drained and rinsed with 
water — preferably hot —to speed self- 
drying action and to ready them for the 
labeling operation. 


Scientists at the Colorado A. and M. 
College Experiment Station are investi- 
gating a substitute for superphosphate 
fertilizer, which could be used in the 
event of another national emergency. The 
substitute has recently been manufac- 
tured in pilot plants in Colorado, but is 
not yet generally available. 
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NEW OAKITE GENERAL 
CLEANER 


Oakite Products, Inc., manufacturers 
of specialized cleaning and related mate. 
rials, have announced the development of 
Oakite General Cleaner, designed es- 
pecially for hand cleaning operations in 
bottling, canning, meat packing, and 
other food processing plants. 


Oakite General Cleaner, the manu- 
facturers state, is a free-flowing pow- 
dered detergent that dissolves quickly 
and completely in water. It produces 
long-lasting suds that remain stable even 


when the solution becomes contaminated | 
with fats and solid soils. It has efficient | 


water softening and wetting out proper- 
ties, and possesses special ingredients 
that emulsify fats, dissolve minerals 
present in many soils, and deflocculate 
or disperse others. The material is also 
said to be effective in spray or soak tank 


OAKITE 
GENERAL 
CLEANER 


~ 


use. It rinses freely in hot or cold rinse 
water. 


Used as recommended, the material is 
claimed to be easy on the hands, and safe 
on stainless steel, copper, tin, aluminum, 
and glass-lined surfaces. It is available 
in kegs (110 pounds) and barrels (325 
pounds), and in cases of ten 10-pound 
cans. 

Further information in a special Serv- 
ice Report, copies of which will be sent 
to readers writing the firm at 178 Rector 
Street, New York 6, N. Y. 


SEWAGE DISPOSAL SCREENS 


A three-color 6-page folder that de- 
scribes the “North” sewage dis)osal 
screen, a rotary self-cleaning gravity 
type screening unit for the canning 
dustry has been issued by the Green Bay 
Foundry and Machine Company, Green 
Bay, Wisconsin. Operation details, com- 
plete specifications, capacities and dimen- 
sion diagram with installation pictures 
are included, 
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SOFT DRINK CANS—First cans for carbonated ion erages oil 
off production line at the Hudson plant of American Can Com- 
pany in Jersey City. Shown here examining the new cans for 
initial use by the Hoffman Beverage Company (a subsidiary of 
Past Brewing Company) in marketing its Tap-a Cola products 
are (left) E. K. Walsh, an assistant general manager of Canco 
sales and D. B. Craver, the firm’s vice president in charge of 
sales. The development of this can marks American Can’s en- 
trance into the soft drink container field and also Tap-a Cola’s 
debut into the New York metropolitan market. 


SWANSON’S FROZEN TV DINNERS have proven so popular 
that Foil Kraft Inc., developers and manufacturers of the alumi- 
num foil tray, is called upon to supply steady air freight ship- 
ments of trays. Leaving Los Angeles at eight o’clock at night, 
the trays go on the Swanson Production Lines in Omaha, 
Nebraska at eight o’clock the next morning. To coordinate 
arrival of the 3. ton shipments, in order to sustain continuous 
production, United Airlines has arranged special stops at Omaha. 


PICKLE DISPLAY 
INCREASES VOLUME 
Thi» twelve case jumble display of as- 


Sorte’ pickle styles and brands turns 
over « ,out once every week. Note that 


the di-play is combined with a mass 
cheese display and is located directly in 
front | / the cold cut and spread refriger- 
ated unter. All of which adds plus 
Voluni« in Lee’s Super Market of Arling- 
\.rginia, where this picture was 
aken 


Mr. Rubin Waldman, Partner in this 
five-) ‘v established independent market 
point ‘ut that “we now give over about 
35 rusning feet of shelf space to pickles. 
In view of the high mark-up and good 
Volume in pickle products, we are in the 
Process of increasing this shelf area to 
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a minum of 66 feet. Our present sales of 
about 150 cases of pickles monthly will, 
we believe, increase in proportion to the 
display space. We have found that most 
people buy pickles on impulse, and the 
larger and more prominent the display, 
the more this good profit item moves.” 


Mr. Waldman advises that Kosher 
Dills, Sweets and Dill Pickles are the 
most popular in his store, in that order. 
Lee’s Super Market is a modern, well- 
equipped market, located at 2233 No. 
Pershing Street in Arlington, Va., cater- 
ing to both fixed residential groups and 
to military personnel’s families. 


FIRST VACUUM-SEAL 
ALUMINUM TUMBLERS 


Aluminum Tumblers have been on the 
market for several years but their adap- 
tation to the vacuum seal is new, permit- 
ing packaging of such items as cheese, 
jam, jelly, peanut butter, baby food and 
others. 


The Borden Company has introduced 
a rolled aluminum container for its five 
varities of six ounce processed cheese 
spreads using a vapor vacuum pry-off 
closure designed by the White Cap Com- 
pany of Chicago. The new container is 
now on trial basis on the West Coast. 
It comes in 12 glossy attractive colors. 

The Reynolds Metal Company has 
made available anodized aluminum tumb- 
lers designed for use with vacuum-seal 
caps. These are available in 5-ounce or 
10-ounce sizes in 10 colors. 


ALUMINUM TUMBLERS 


A new merchandising pricing policy 
which will bring retail prices to the con- 
sumers 10 percent below shelf quotations 
of other leading brands and also give 
dealers an improved mark-up on Clapp’s 
Baby Food, has been announced by H. E. 
Meinhold, president of Duffy-Mott Co., 
Ine. 


Full-Wrap Labels for #10 cans have 
been recommended by the Wisconsin 
Canners Association Marketing Commit- 
tee. The recommendation is prompted by 
the conviction that an attractive label 
will tend to increase the use of canned 
foods by Institutions. To encourage buy- 
ers to use foil-wrap labels, some Wiscon- 
sin Canners show a higher label allow- 
ance for full-wrap labels on their price 
list. 
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The 69th Annual Convention of the 
New York State Canners and Freezers 
Association, Inc., will be held at the Hotel 
Statler, Buffalo, New York, on Thursday 
and Friday, December 9th and 10th, 1954, 
according to an announcement by Presi- 
dent Francis Miller. A committee headed 
by N. L. Waggoner is currently making 
plans for this, the second oldest canner 
trade association convention in the coun- 
try. Over 1,100 persons attend this two- 
day affair each year and it is considered 
one of the largest State Conventions in 
the country. 


The 47th Annual Convention of the 
Ohio Canners’ Association will be held at 
the Neil House, Columbus, Ohio, Decem- 
ber 16 and 17 according to an announce- 
ment by Paul Hinkle, Secretary. 


The 40th Annual Convention of the 
Pennsylvania Canners Association will be 
held on November 23 and 24, 1954, at the 
Penn Harris Hotel, Harrisburg, Pennsyl- 
vania. Roy D. Snyder, Delta, and William 
E. Holley, Chas. G. Summers, Jr. Inc., 
New Freedom, Pennsylvania have been 
appointed Co-chairmen of the Convention 
Committee. 


Osgood Canning Company, Osgood, 
Ohio, will be in moth balls for this sea- 
son so reports Clarence L. Grilliot, a 
farmer, who bought the plant from the 
estate of H. S. Waymier, who operated 
for several years as Waymier Canning 
Company. It is a tomato operation. 


S. M. Kennedy, president of Consoli- 
dated Foods Corporation, announces two 
important personnel changes in the cor- 
poration’s divisional management. Max 
M. Horn has been named president of 
Consolidated Food Processores, Inc., Ex- 
port Division—a newly created division. 
Corporation has recently completed plans 
for substantially increasing export busi- 
ness. Horn, until this appointment was 
president of the corporation’s Monarch 
Finer Foods division, Chicago. Consoli- 
dated’s Export Division headquarters are 
in San Francisco, Calif. V. R. Van Natta 
has been appointed president of Monarch 
Finer Foods division to succeed Horn, 
according to the announcement. Van 
Natta, formerly general manager of 
Monarch’s Minneapolis branch, has held 
several key positions during the 19 years 
he has been with the company. 
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President Buell H. Bedford of the Na- 


tional Preservers Association has an- 
nounced the appointment of Richard F. 
Curry as the new Managing Director of 
the Association. Mr. Curry, until now 
Assistant to the Executive Vice-Presi- 
dent of the National Coffee Association, 
succeeds W. Lowe Walde who has served 
in that capacity for many years. Mr. 
Curry has taken courses at Yale in Trade 
Association Management. He has had 
several years experience on the Staff of 
the National Association of Refrigerated 
Warehouses. He brings with him experi- 
ence as a continuity writer in TV and 
experience in an advertising agency. 


A Plan for Cooperative Marketing Re- 
search in the Food Distribution Industry 
is the title of a 16 page folder just issued 
by the Super Market Institute. The work 
is edited by William Applebaum of Stop 
and Shop Inc., Boston. Mr. Applebaum is 
a member of SMI’s Research Advisory 
Committee. 


Lawrence S. Martin, Secretary-Man- 
ager of the National Association of 
Frozen Food Packers, was elected Presi- 
dent of Washington Trade Association 
Executives at the Annual Luncheon 
Meeting at the Mayflower Hotel, Wash- 
ington, D. C., on June 2. WTAE has a 
membership of more than 400 trade asso- 
ciation executives in the Nation’s Cap- 
ital. 


Robert C. Cosgrove was elected Vice- 
President of Personnel and Public Rela- 
tions, and George O. Tong was elected 
Vice-President of Sales and Advertising 
at the recent meeting of the Board of 
Directors of the Green Giant Company, 
LeSueur, Minnesota. Mr. Cosgrove suc- 
ceeds John F. McGovern, and Mr. Tong 
succeeds Mr. Warden H. Patton. Both of 
these officers recently retired. The board 
also elected to the company’s Manage- 
ment Group Lloyd C. Volling, Treasurer 
and Assistant Secretary and A. P. Rade- 
baugh, Executive Assistant to the Vice- 
President of Production and Research. 
The board authorized a payment of $1.25 
per share on preferred stock, payable 
June 15 to holders on June 4. Also, the 
payment of a 30 cent dividend on com- 
mon stock payable June 10 to holders on 
May 29. This brings to 90 cents the total 
dividends paid on common stock within 
the last 12 months, 


Ed Laucks, Sales Manager of Hunger- 
ford Packing Company is back on the job 
once again, looking good after several 
weeks in the hospital following an 
operation. 


A fire of undetermined origin totally 
destroyed 3 of 4 manufacturing and stor- 
age buildings of the Western Containers, 
Inc., Lockport, New York, on Friday 
morning, June 4. The loss is estimated at 
a half million dollars. Transfer of key 
machinery from their affiliate, The Ohio 
Boxboard Company of Rittman, Ohio, 
permitted resumption of limited manu- 
facturing and shipping on Monday, June 
7. The facilities of Ohio Boxboard Plants 
at Pittsburgh, Pennsylvania, and Ritt- 
man, Ohio, will supplement the Lockport 
Operations. Rebuilding on the present 
site will commence immediately. 


The First National Can Opener Week 
(May 3-8) was one of the most success- 
ful undertakings by the Can Manufac- 
turers Institute according to a_ recent 
announcement by Hal H. Jaeger, Director 
of CMI’s Marketing Bureau. Preliminary 
reports show that hundreds of stories 
about the week were carried in news- 
papers and magazines with a combined 
circulation of over 100,000,000. In addi- 
tion, he said the week was reported on 87 
individual radio and television programs, 
including Arthur Godfrey, Ted Mack, 
Steve Allen, and others aired over 482 
stations, reaching more than 11,000,000 
people coast-to-coast. 


A Fiftieth Anniversary Committee of 
the Wisconsin Canners Association with 
Marvin H. Keil of Beaver Dam as chair- 
man is making big plans for the conven- 
tion to be held in the Schroeder Hotel, 
Milwaukee, November 7, 8, and 9. A 
specially designed gum seal to announce 
the event has been prepared and wi'! be 
used on correspondence between now and 
convention time. There will be an «anni- 
versary dinner on Sunday evening No- 
vember 7 in honor of the “oldtimers . A 
special feature will be an historica! ex- 
hibit of old time canning equipment and 
supplies. Mr. F, A. Stare, Frank Cope- 
land, and Bill Hughes are handling that 
matter. There will be a convention queen 
“The Golden Girl of Wisconsin Canning” 
and many other special features and 
entertainment. 
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Seven Northern California canners of 
tomato paste filed another damage suit 
on May 28 (for $5,556,579) against Hunt 


Fools. Ine., and four top executives of 
the -ompany and a vice president of a 
San Francisco food brokerage firm. The 


suit was filed in the United States Dis- 
tric. Court. On April 12th a similar suit 
for approximately $3,700,00 damages 
against the same individuals and Hunt 
Foods was filed in the California Su- 
perior Court by the same _ plaintiffs; 
and in 1952 a suit for damages for $2,- 
398,000 was filed against Hunt. (Federal 
Judge George Harris, re the 1952 action, 
granted permission to file a supple- 
mentary complaint increasing the amount 
of requested damages to approximately 
$5,000,000. This action is awaiting trial 
now.) Claims for damages against Hunt 
now total approximately $14,250,000. The 
aggregate of damages sought from indi- 
vidual defendants is $9,264,000. There is 
an important distinction between the May 
28th action and the plaintiffs’ 1952 suit 
against Hunt. Their first action (in 1952) 
alleged continuing violations of the 
Sherman Act and the Robinson-Patman 
Act, but only by one defendant, i.e., Hunt 
Foods, Inc. This last action, in addition, 
alleges a conspiracy, and is based on a 
different and distinct theory of law. 

Farris Samya, who has operated the 
State Line Packing Company, Edon, Ohio, 
reports that his company will not can 
tomatoes this season, 


ENGINEERS 
CAN HELP You 


IF YOUR 


PROBLEM 
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D. T. McFADDEN 


A. J. Majeske, of the Chicago head- 
quarters of Libby, McNeill & Libby, took 
part in the June Tour Week sponsored 
by the San Francisco Chronicle, San 
Francisco, Calif. For the fifth consecu- 
tive year eastern advertising executives 
participated in a six-day tour of the San 
Francisco Bay area to view at first hand 
the tremendous growth of this area. 


CANCO NAMES McFADDEN 
DIVISION SALES MANAGER 


Daniel T. McFadden, assistant sales 
manager of American Can Company’s 
Atlantic division, has been appointed 
manager of sales for the division, S. D. 
Arms, division vice president has an- 
nounced, 

He succeeds George F. Henschel, who 
has been named general manager of sales 
in the company’s office in New York. 


Mr. McFadden joined Canco in 1937 as 
a timekeeper at the Philadelphia plant. 
The following year he was transferred to 
the Atlantic division sales department in 
New York. 

After four years in the Army, where 
he rose to the rank of lieutenant colonel, 
Infantry, Mr. McFadden became assist- 
ant district sales manager of the Phila- 
delphia district and later sales manager 
in the same city. In 1950 he was named 
a commodity manager at Atlantic divi- 
sion headquarters in New York. He was 
appointed assistant division manager of 
sales in 1952. 


John R. Lavinder, of the California 
Packing Corporation, has been named 
first vice-president, and Paul I. Scott, of 
the Borden Company, second vice-presi- 
dent of the San Francisco Control of the 
Comptrollers Institute of America. 


INCLUDES EQUIPMENT 

FOR PROCESSING 
Apples 

and apple products 

Asparagus ¢ Beets 


We’ve been in this business long enough (99 
years) to know that every food processor has 
special problems . . . space, or lack of it... 
’ labor, or lack of it . . . simple, straight-line pro- 
duction on one or two fruits or vegetables, or 
quick shifts from one to the other of many. 


Robins representatives can advise you on what 
to do. Robins engineers can design ‘‘custom- 
made” equipment for you. And . . . Robins 
manufacturing facilities can turn out the fin- 
ished equipment that will overcome your prob- 
lem. 


Why put up with an operation you know is in- 
efficient? Put it up to Robins! 


HKRobins 


AND COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
_ 713-729 East Lombard St., Baltimore 2, Maryland 


Corn « Dried Beans 
-Lima Beans 
Marmalades 

Olives « Onions 
Peaches Peas 
Peppers ¢ Pickles 
Potatoes — 
white and sweet 

Pumpkin « Relishes 

Saverkraut Shrimp 
Spinach « Strawberries 
String Beans *« Tomatoes 
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MARKET 


REVIEWPOINT 


THE WEATHER—With business gen- 
erally on a routine basis the weather and 
its effect on growing crops is holding 
the attention of both buyer and seller. 
A general rain in New York State last 
week was heavy enough to help all crops 
considerably. Wisconsin experienced a 
rainy cold period for 9 straight days be- 
tween May 27 and June 5; between 5 and 
6 inches of rain fell over the important 
Southern Wisconsin territory. Here in 
Maryland, Delaware and lower Pennsyl- 
vania we are well into our third week 
without a drop of rain. The moisture 
table which was helped considerably dur- 
ing the several weeks prior to the start 
of this period is again badly in need of 
replenishment. 


Current reports from Wisconsin con- 
firm earlier reports that below normal 
temperatures combined with late plant- 
ing dates mean that the start of pea can- 
ning in that state will probably be a week 
to ten days later than usual. First plants 
are now expected to start somewhere be- 
tween June 20 and 25, but packing will 
not be general much before the first of 
July. There are estimates that yields of 
Alaskas in that area will be down some 
20% due to frost and poor weather con- 
ditions. Rains, however, have helped 
matters and the outlook for sweets is for 
normal yields. Sweet corn planting 
schedules in that State have been badly 
upset. Replanting is necessary in some 
areas and fields are weedy because it 
has been impossible to cultivate. About 
half the sweet corn was said to be in as 
of June 7, while about only 25% of the 
snap bean and lima bean acreage had 
been planted. 


It is now rather generally recognized 
that the cherry crop in California, the 
Northwest, Wisconsin and Michigan will 
be a short one due to the frost in late 
April and early May. In New York State 
a good crop of sweet cherries is said to 
be in prospect except for an almost blank 
in the Hudson Valley. While the reports 
on sour cherries in that state are mixed 
it is generally agreed there will be more 
than last year. A big crop of apples there 
is indicated. 


In Pennsylvania experts are not in 
complete agreement on Montmorency 
crop prospects but it is not anticipated 
it will be less than last year. 


NY 


THE MARKET—While buyers con- 
tinue to refuse to order out any advanced 
requirements and individual orders re- 
main small, total business in fruits and 
vegetables is amounting to considerable 
volume, in fact, much more than ordi- 
nary at this time of the year. Consider- 
ing the generally depleted stock position 
of most buyers, that condition is easily 
understood but it does mean that carry- 
overs are not going to be nearly as large 
as expected. There are no important 
price advances to be reported but there 
is an undertone of strength in the entire 
market, beets and carrots, being prob- 
ably the most notable exceptions. 


PACK REPORTS—The 19538-1954 pack 
cf apple juice according to a report is- 
sued May 27 by The National Canners 


Association totaled 3,080,844 cases. This 
figure compares with 3,199,427 cases 


packed in the 1952-1953 season. Of these, — 
Maryland, Pennsylvania, and Virginia © 
produced 631,139 cases, Michigan, 468,553 
cases, California 428,619 and other states © 
The most popular size © 
was the 32 ounce glass, 1,369,577 cases — 


1,552,533 cases. 


with the #3 cylinder can running next 
at 923,011 cases. 
accounted for 239,420 cases. 


The 1953-1954 cranberry sauce pack 


according to the same source totaled 
5,422,134 cases compared with 4,695,367 


cases in 1952-1953. Cranberry sauce pack | 
is given by can size only. By far the | 
majority of the pack, 4,624,929 cases 
were packed in the 15 and 16 ounce sizes | 
with 532,334 cases in the 6 to 8 ounce | 


sizes. The only other importance quan- 
tity was #10’s, 224,580 cases. 


Sharp Reduction in 


QMC requirements of canned fruits 
and vegetables out of 1954 pack have 
been sharply reduced from January esti- 
mates released at the Atlantic City Con- 
vention. In January the Quarter. Master 
estimated it would need the equivalent of 
some 3,000,000 cases basis 214’s of fruits. 
That figure has now been reduced to an 
equivalent of 1,500,000 cases approxi- 
mately, or a reduction of just about 50%. 
In vegetables, sights have been lowered 
from an equivalent of approximately 
7,750,000 cases basis 2’s to the equivalent 
of about 5,500,000 cases. 

The figures in the table below are 
shown in thousands of pounds. Approxi- 
mations in cases basis 2’s and 2%’s for 
vegetables and fruits can be obtained by 
dividing by 30 and 45 respectively. 

In fruits it will be noted that the most 
drastic reduction is in peaches and ex- 
tremely sharp reductions are also indi- 
cated in apricots, cocktail, pineapple 
juice, pineapple, pears and plums. In- 
creased quantities of apples, berries and 
cherries are called for compared with the 
January estimate. 

In vegetables the most important re- 
duction is in lima beans with rather 
sharp reductions also in snap _ beans, 
beets, carrots, corn, tomato juice, sweet 
potatoes, and peas. The Quarter-Master 
estimates it needs more asparagus and 
pumpkin than indicated in January. Of 


QMC Requirements 


the total figure on corn, 4,059,000 pounds © 
are whole grain and 4,496,000 pounds 


cream style. 


Except for the juices, cream style corn, : 


asparagus and sweet potatoes the Quar- 
termaster wants most of its requirements 


in # 10 cans. However, the agency does | 


want some of its requirements in other 
can sizes. Of the totals listed in the 


tables, it wants 1,460,000 pounds of #2! © 
asparagus or that amount in 2’s if the | 
2'4’s are not available. In 2’s it wants 
2,892,000 pounds of that item with 300 | 
and 303’s acceptable. The agency wants 


547,000 pounds beans, 


1,528,000 of #2 


of #2 lima 
beans, 


carrots and it will take all of these in 
300 and 303’s if the 2’s are not available. 


It wants 541,000 pounds of whole kernel 


corn and 2,640,000 pounds of cream style 


in 2’s, also 1,856,000 pounds of #5: cyl- 


inder cream style corn. Of the tomato 


juice, 947,000 pounds of 2’s (or 300 oF — 


303’s) and 1,372,000 pounds of 46 ounce. 
In peas, 2,083,000 pounds of 2’s 0; 300 
or 303’s, Of the total 8.7 million pounds 
of catsup, 3,371,000 pounds of 14 ounce 


glass are required. In all of these the | 


balance of requirements is in tens. 

In fruits, 1,234,000 pounds of #2 
apples are required, 595,000 poun:s of 
#2 apple sauce, 96,000 pounds of 2% 
apricots, 182,000 pounds of #2 berries, 
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347,000 | 
pounds of #2 beets, 1,000,000 pounds of 
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978,000 pounds of #2 RSP cherries and 
632,000 pounds of #2 pineapple juice, in 
addition to 7,955,000 pounds of #3 cyl- 
inder. In 244’s the Quartermaster wants 
675,000 pounds of fruit cocktail, 284,000 
pounds of peaches, 826,000 pounds of 
pears, 417,000 pounds of pineapple (all 
types except crushed) this quantity also 
acceptable in 2’s and 398,000 pounds of 
crushed pineapple in either 2%’s or 2’s 
and 104,000 pounds of plums in 21’s, 


ESTIMATED QMC REQUIREMENTS 
FOR THE 1954 PACK 


(Thousands of pounds) 


Canned Fruits Estimates 

1/24/54 6/5/54 
14,988 17,627 
Applesauce ... «ee 9,684 8,897 
9,921 1,998 
Berries .... 2,546 5,235 
les, SOUP 2,939 3,838 
Cherries, sweet .. 1,849 2,692 

Juice, pPineaPPle 18,902 8,587 
1,420 
12,661 5,357 
Pineapple . 18,523 5,606 
3,614 925 
Total 133,055 66,585 

Canned Vegetables Estimates 

1/24/54 6/5/54 
Beans, lima 4,616 
Beans, string, SMADP...........0e 24,479 16,287 
Beets 8,164 5,246 
Carrots .. 8,173 5,634 
13,024 8,555 
1,849 2,279 
3,878 2,479 
233,278 168,168 


NEW YORK MARKET 


Routine Business Continues — Buyers Eye 
Crop Conditions — Asparagus Board Asks 
Pack Curtailment—Tomatoes Strong—Pres- 
sure On Bean And Beet Market From South 
—Corn Steady—Estimating Pea Carryover— 
Cleanup Lots In Cocktail—New Fruit Sea- 
son Underway—Outlook For Salmon Packs— 
Low Of Season For Sardines—Warm Weather 
Helps Tuna Sales. 


By “New York Stater” 


‘ew York, N. Y., June 10, 1954 
THE -!{TUATION—Canned foods busi- 


ness wi. rountine during the week, with 
the tra’ generally showing a disposition 
to awai’ new crop developments. 

There were no special price changes. 


Many setables were showing strength, 
with Ea-tern tomatoes probably the most 
Importa)t in this group. Offsetting this 
to some extent was the reversal of form 
strins beans. A short while ago sup- 
Plies ve quite tight, but rapidly in- 
creasing Southern production has forced 
Some co -essions in price. 
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CLEANERS e 


PEAS 
BEETS 


a LIMA BEANS 
e STRING BEANS~ e 


REGISTERED .TRADE-MARK 


(A Million Dollar Organization is at your service) 


Install the ‘‘Monitor’’ continuous line of 


TOMATO 
EQUIPMENT 


Manufacturers of Complete Lines of 


GRADERS e 
BLANCHERS, ETC. 
for 


WASHERS 


TOMATOES 


CHERRIES 


and other Vegetables and Fruits 


Write for information on latest and most modern 


Tomato Equipment for continuous lines 


HUNTLEY MANUFACTURING CO. 


BROCTON, N. Y., U.S.A. 
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MARKET NEWS 


Most buyers show a disposition only to 
cover their immediate or nearby needs. 


There is no tendency to operate at this’ 


time beyond that point. In the canned 
fish group there is some irregularity, but 
the pressure is mainly in Maine sardines. 
Fruits were generally steady although 
in fruits for salad and fruit cocktail, 
some packers were apparently showing 
a disposition to unload their unsold 
stocks by offerings at somewhat cheaper 
levels. 


THE OUTLOOK—The position of the 
developing new crop situation for pro- 
cessing is the principal item of interest 
on the part of the trade. It will continue 
to get special notice for some time. At 
the moment there is concern as regards 
the canning of peas in the East where 
hot weather may bring about some grade 
lowering. However, in sections of Mary- 
land, canners have been able to move a 
fair quantity to processing plants. Penn- 
sylvania canners are now operating. 


Apparently there is certain to be a cut 
in tomato processing in the East, due to 
the very poor start and the rather unfav- 
orable conditions of plants for early 
plantings. The trade is looking for a 
greatly improved call for fruits and fish 
as the Summer “salad days” approach. 


ASPARAGUS—The California Aspara- 
gus Advisory Board has asked the De- 
partment of Agriculture of that State to 
take steps to peg production of green 
tipped and white asparagus at approxi- 
mately 1,250,000 cases this season includ- 
ing center cuts. The pack to the end of 
May was said to have totalled 908,000 
cases of all green and white. The Board 
was reported to have decided against 
pegging the canning of all green to any 
one certain figure. However, they recom- 
mended that cutting of both green and 
white be terminated shortly. As it stands 
now, the trade feels that the pack of all 
asparagus will amount to 2,900,000 cases 
in that State as against 2,200,000 cases 
a year ago. 


Price offerings remained firm in all 
areas. Large 300s were offered, f.o.b. 
California shipping points at $3.60 per 
doz. f.o.b. on all green and $3.05 for 
green tipped and white. For 300s, large 
f.o.b. New Jersey the quoted basis was 
$3.80 per doz. 


TOMATOES—Tomato market was tight 
as regards offerings of 303s and 2s out 
of Maryland. This is confirmed by the 
small premium that 303s command at 
this time over the 2s, pointing to greatly 
reduced stocks. Most sellers will not 
shade $1.35 for 303s, whereas there are 
offerings of 2s at $1.30. The only draw- 
back to the market is the relative heavi- 
ness of 10s, with sellers offering at $6.00 
with intimations that this price can be 
shaded. As for the Mid-West and West 
Coast, markets are generally firm. News 
of new crop in the East is none too good 
with the weather for the greater part 


of the season to date against best crop 
growth. 


BEANS—String beans are in an un- 
setled position. Southern crops are turn- 
ing out larger than expected. Standard 
4 sieve cuts are priced at $1.10 f.o.b. 
Texas points. Buyers in most instances 
realizing the situation, are allowing the 
market to settle. While there has been 
talk of price shading out of the Mid-west 
and from Maryland, open quotations are 
unchanged from recent weeks. 


OTHER VEGETABLES—Beets are be- 
ing offered freely also by Texas pro- 
cessors and that market is showing signs 
of easiness again. Corn is very steady 
with the impression that the supply posi- 
tion as the season ends will not be as 
heavy as earlier indicated. Most offer- 
ings were at unchanged levels. Peas are 
being offered by some Maryland canners 
at $1.20 for early June packs for prompt 
shipment. There were also advices that 
a Pennsylvania canner was offering this 
pack for shipment slightly below the 
Maryland level. The trade is now waiting 
for statistics as regards the carryover 
position and estimates point to a total 
probably in the neighborhood of 4,500,000 
cases in canners hands at the end of the 
marketing season. 


FRUIT COCKTAIL — While offerings 
have been on the short side for some 
time, a leading West Coast canner with 
a nationally advertised brand cut their 
asking schedule and offered 2%s at 
$3.47%, 303s at $2.20 and buffet sizes 
$1.30, all per doz. f.o.b. The impression 
was that these were unsold stocks and 
that the move was made so as to adjust 
the stock position in advance of the new 
pack. 

There was also a reduction named in 
fruits for salad by the same leading can- 
ner to the level of $3.40 for 303s, glass 
and $3.10 for tins, per doz., f.o.b. 


Other California fruits were very 
steady, but without price change. The 
new packing season has begun. Peaches 
are scheduled to be processed in volume 
slightly below a year ago, but on cher- 
ries, apricots, pears and some of the 
minor fruits, the totals may be well be- 
low last year. This is based on the 
smaller crop productions due to the poor 
weather conditions earlier in the season. 


SALMON — West Coast advices are 
that the estimated pack of salmon in 
Copper River district will total in the 
neighborhood of 75,000 to 100,000 cases. 
To date, there have been packed 50,000 
cases of red sockeye salmon, halves. 
Sales have been made at $17.00 per case. 
As for the rest of the packs, trade 
authorities forecast a small outturn of 
reds for Alaska, a fair pack of cohoes 
on Puget Sound, and Alaska, a good pack 
of sockeyes in Puget Sound and a fair 
pack of chums in both Alaska and Puget 
Sound. This is an off-cycle year for 
pinks in Puget Sound and there should 
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also be a light pack of pinks in the 
Alaska regions this season, the trade he- 
lieves. 

Some sales of early pack Columbia 
River fancy chinooks have been made at 
$20.00, but most of the sellers now were 
asking $21.00 for this pack. It is believed 
that it will be about the middle of August 
before important catches and packing are 
completed on the River. 


SARDINES—tThe price has been estab- 
lished at from $6.65 to $6.75 per case 
Maine for keyless quarters, f.o.b. can- 
nery. This is about the low of the cur- 
rent season. Better packing operations 
were noted in sections along the Maine 
Coast, but the important fish runs have 
not as yet developed. Meanwhile, others 
stated that buyers continued to enter the 
market only as their requirements made 
it necessary. 


TUNA FISH—There has been some 
improvement in buying interest. This 
was due mainly to the warmer weather 
in the various sections of the country and 
the turn on the part of many consumers 
to use of salads. However, the buying 
has not been heavy enough to bring 
about any change in price. On the West 
Coast, tuna fish fancy albacore white 
meat, solid pack, was quoted from $15.50 
to $17.50 per case as to seller and label. 

There are more offerings of both white 
and light meat Japanese tuna in brine, 
at generally steady prices. White meat 
in brine is priced at $14.25 to $14.50, ex- 
warehouse, New York, and light meat 
from $11.25 to $11.75 per case also ex- 
warehouse. Some interests feel that there 
may be a falling off in offerings of 
canned tuna from Japan, owing to the 
prices obtained for frozen fish from West 
Coast processors. 


CHICAGO MARKET 


Cherry and Other Fruit Business On Up- 
swing—Corn Showing Signs of Improvement 
—Change in Attitude on Part of Tomato 
Canners—Wisconsin Not Happy About Pea 
Crop Prospects — Buyers Eye New Pack 
Fancy Bean Areas—Beet and Carrot Prices 
Still Below Cost—Applesauce Firm—Citrus 
Very Firm With Most Canners Withdrawn 
—Fruits Strong—Salmon Canners Consoli- 
dating Packing Operations. 


By “Midwest” 


Chicago, Ill., June 10, 1954. 


THE SITUATION—Results of the re- 
cent freeze damage experienced in the 
Northwest recently are now makiny an 
appearance, A reduced crop both in this 
area and California has canners in the 
latter area paying 14 cents a pound for 
Royal Annes up about 3 cents over last 
year. Black sweet cherries will briny at 
least as much which leaves little doubt 
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MARKET NEWS 


that prices on the finished product will 
be ur sharply over opening lists of last 
seasor. There is also an excellent pos- 
sibility that new prices on both Elbertas 
and prune plums will also open at higher 
than curren lists on unsold stocks. 
Chicago buyers are looking more care- 
fully at available spot list now offered 
to them on all of these items and business 
passing is on the upswing. 

The corn market is also showing signs 
of improvement as distributors here can- 
not find any additional standard corn and 
extra standard grade is fast reaching the 
same position. While prices on tomatoes 
and juice are mostly unchanged there is 
a noticeable change in the attitude of 
canners with goods still unsold. Less 
acreage in the Midwest and fewer can- 
ners operating is going to make a dif- 
ference this year if the current attitude 
on the part of canners is any indication 
of things to come. Two years of operat- 
ing in the red has thinned the ranks of 
local canners and those planning opera- 
tions this year are determined to operate 
at a profit for a change. The Wisconsin 
pea crop is doing anything but well and 
the outlook is not promising. Cool and 
wet weather delayed plantings and re- 
tarded what did go into the ground on 
time with the result that serious bunch- 
ing could develop later, 


CORN—Local buyers are now paying 
$1.20 for extra standard cream style corn 
in 303 tins with tens at $7.50 and the 
quantities still unsold locally are dimin- 
ishing rapidly. Whole kernel is quoted 
at $1.20 to $1.25 with tens at $7.25 while 
fancy grade is now firmly held at $1.40 
and $8.25 to $8.50. These prices are be- 
low the cost of production and are sure 
to move upward before the new pack 
makes an appearance. 


TOMATOES—Little if any standards 
are now offered out of Indiana and Ohio 
with $1.35 to $1.50 the price range on 
extra standard twos, 303s are just about 
a thing of the past. Tens are still of- 
fered at $7.00 and up while very little is 
left unsold in the way of ones and 2s. 
Current prices on all tomatoes and 
tomato products appear to be a bargain 
based on what the new pack will have to 
bring and Chicago buyers are beginning 
to recopnize that fact. 


PEA* —Wisconsin canners are not 
very he» py about the condition of the 
pea cro) at present and are somewhat 
apprehe sive about the coming pack of 
Alaska: vhich should get under way the 


latter prt of this month, Any serious 
bunchin. during the pack could bring a 
flush of tandards and put a premium on 
better » ides, Unsold stocks still in the 
hands « local canners appear to be 
mostly -eets with Alaskas pretty well 
cleaned p, Nothing has been heard 
here as ot with reference to new prices 
but they cre expected to about the same 
a curre: levels if conditions are normal. 
THE CA)’ NING TRADE June 14, 1954 


BEANS—Chicago buyers have their 
eyes on New York where the first fancy 
beans are expected to become available 
the latter part of next month. Stocks in 
the hands of distributors here are at a 
minimum and additional stocks are 
needed badly. There are plenty of stand- 
ard cuts offered here and prices are on 
the easy side. Tens are generally listed 
at $6.00 from Southern sources while 
303s are quoted at $1.05 to $1.15. 


BEETS AND CARROTS—The market 
on these items has shown little or no im- 
provement and prices are still at un- 
profitable lows due primarily to an over- 
abundance of cuts and diced, All kinds 
of prices on these varieties of beets have 
been quoted with each deal a separate 
one. Fancy sliced are in a better posi- 
tion and_are generally offered here at 
$5.25 to $5.50 for tens and $1.10 to $1.15 
for 303s. Carrots haven’t done much 
better and Chicago distributors are pay- 
ing $1.00 for fancy diced in 303s and 
$5.00 to $5.25 for tens, 


APPLESAUCE—Very little fancy 
applesauce is offered here at present and 
prices are very firm on what little is still 
available. Last sales reported here out 
of New York were on the basis of $1.10 
for 8 oz., $1.95 for 303s and $9.75 for 
tens. Most canners are sold out how- 
ever, and just recently one of the na- 
tionally advertised factors announced 
final deliveries out of this pack. Sauce 
has moved well and the market will be 
bare before the new pack is ready. 


CITRUS — Florida canners_ report 
sales of grapefruit juice considerably 
ahead of last year due in part to the 
scarcity and price of orange juice. Re- 
ports indicate unsold stocks of orange 
juice about 600,000 cases less than last 
year at this time and most canners are 
withdrawn from the market. Fancy 
grapefruit juice is offered at $1.80 to 
$1.85 while blended is bringing $2.40 to 
$2.50 all prices for 46 oz. tins. A very 
firm market. 


WEST COAST FRUITS—A strong 
market all the way as unsold stocks are 
cleaning up nicely and the outlook for 
the new pack is nothing to fear, Those 
canners with anything to sell in the way 
of pears have only odds and ends to offer 
on a take it or leave it basis. Shelf 
sizes are almost completely cleaned up 
and the market is strong at $3.80 for 
fancy 2%s while tens are listed at 
$13.00. Sweet cherries, both blacks and 
Royal Annes have come in for much more 
attention lately in view of the condition 
of the current crop. The scramble for 
raw stock is sure to push prices up to 
higher levels and with such prices in the 
immediate offing many buyers are taking 
advantage of spot bargains. Cocktail 
isn’t offered here and the few remaining 
prune plums are cleaning up fast. Can- 
ners will come into the new pack in an 
excellent position. 


SALMON—Now that the pattern is 
pretty well set for the Alaska packing 
season, it appears the current pack will 
go into cans through a greatly reduced 
number of canneries. Some canneries 
are not operating and others are con- 
solidating operations due to severe fish- 
ing restrictions and for the sake of 
economy. Little has been heard here with 
reference to new prices and the spot 
market is dormant simply because so 
little is offered. Small lots of tall reds 
are selling at $27.00 with halves at $17.00 
and a few chum halves at $9.00. 


CALIFORNIA MARKET 


Volume Heavier Than Expected — Packers 

Disagree On Asparagus Pack Curtailment— 

Featured Canner Revises Cocktail Down- 

ward — Fruit Movement Heavy — Tomato 

Acreage Reduced—Reds About Only Salmon 
Item Left. 


By “Berkeley” 


Berkeley, Calif., June 10, 1954. 


THE SITUATION—A rather heavier 
volume of business than expected is re- 
ported by most canners, with both sales 
and shipments running well ahead of 
those of a year ago at a corresponding 
date. New pack spinach and asparagus 
is moving off well and stocks of spot 
fruits, vegetables and fish are getting 
down close to normal levels in most in- 
stances. Quite a few lines will be prac- 
tically off the market by the time new 
pack is available. There are a few weak 
spots, especially in the tomato list, but 
the downward price trend seems to have 
been halted. There has been some ad- 
justment made in fruit cocktail prices 
during the week by at least one canner 
featuring an advertised line, the changes 
made being to bring the list in line with 
others and as low, or lower, than the 
expected opening on this item. 


ASPARAGUS—A_ good volume of 
business continues to be reported on 
asparagus, with packing in its final 
month. The pack of white asparagus 
has been relatively light to date, with 
that of all-green quite heavy. There is 
still talk about a possible curtailmnt of 
the season, but many in the trade are 
against this. Some canners stepped in 
early and made very heavy packs of all- 
green, packs considerably in excess of 
amounts they have been able to move in 
the past. Some of these are hopeful that 
the canning season will be shortened. On 
the other hand, there are canners who 
wish to make a late pack of green, the 
output of this item having been quite 
small to date. They point out that should 
the season be shortened by two or three 
weeks they would have to withdraw of- 
ferings of this item and probably could 
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make only prorate deliveries. Opening 
prices remain unchanged, with green tip- 
ped and white firm at $3.90 for No. 2. 


COCKTAIL—A new fruit cocktail list 
has been brought out on the featured 
brand of a large California canner, of- 
fering No. 2%s at $3.47% per dozen, No. 
303 at $2.20 and buffet at $1.30. New 
prices on fruits for salad are $3.15 for 
No. 303 glass and $2.90 for this size in 
tin. This canner packs this item in No. 
2% glass but the demand has been such 
that this offering has been withdrawn. 
It was formerly priced at $5.10. 


FRUITS—The movement of most can- 
ned fruits is heavier than at a corres- 
ponding date last year, with an espe- 
cially good call for apricots. Canning 
of this fruit will be under way shortly, 
with the crop much smaller than that of 
last year. There is considerable interest 
being shown in new pack cherries and 
prices promise to be higher, with 
growers offered 14 cents a pound for can- 
ning and brining stock. The late spring 
movement of yellow cling peaches is well 
ahead of that of last year and freestones 
are moving in step. Pears are likewise 
in good demand, with stocks of some sizes 
about at the vanishing point. The move- 
ment of canned figs, on the other hand, 
continues to be slow and the same is re- 
ported of plums. Unsold stocks of both 


THE NATION’S VINERS USE 


BERRY CANVAS 


Originators and patentees of 


NEW “BERRY” VINER APRONS 
ENDLESS (to fit any viner) SPLIT TYPES 


VINER APRONS 
UNDERCARRIERS 
CURTAINS 


Specialists in Canvas for 
The Canning and Freezing Industries 


BERRY CANVAS GOODS 


INCORPORATED 
Coast To Coast Serv:ce 


123 DELANCEY ST. 
PHILADELPHIA 6, PA. 
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these items are comparatively light, how- 
ever. 


BEETS—tThe sale of beets has picked 
up somewhat, with sales of Pacific 
Northwest pack made of late on this 
basis, all for No. 303 glass: Midget whole 
beets, $1.8714; blended whole, $1.5712; 
sliced, $1.55 and diced, $1.35. 


TOMATOES—tThe planting of toma- 
toes has been about completed and the 
acreage will be well below that of last 
year, when such a large crop was pro- 
duced. Canners have contracted for ton- 
nage largely at $20.00 a ton and contend 
that this price is too high, considering 
present prices of canned tomatoes and 
tomato products. Juice continues a weak 
item, with sales being made at $1.00 for 
No, 2 fancy, $2.25 for 46-0z. and $4.50 
for No. 10. Even lower prices are re- 
ported in some instances, 


SALMON—Red salmon seems to be 
about the only item in the canned salmon 
list that can be easily located. Some lists 
include only 1s tall and halves in Alaska 
red and in Puget Sound sockeyes. During 
the week an offering of chum salmon of 
Canadian pack at $15.50 made an ap- 
pearance, Most sales of Alaskan chums 
made of late have been at $16.00. 


TUNA—Some offerings of light meat 
tuna from the Pacific Northwest have 
been made of late at $13.50, or about the 
same as the California product has been 
bringing. Advertised brands of halves 
sell at $15.50 to $15.75. The Pacific Coast 
pack for the year to date is ahead of the 
record year of 1953. 


FOOD TECHNOLOGISTS 


(Continued from Page 9) 


Influenced by Applied Chemicals; and 
(5) Research Papers on vegetables. 

The session in applied chemicals will 
be chairmaned by C. H. Mahoney of the 
National Canners Association. The fol- 
lowing interesting subjects will be dis- 
cussed: “Studies leading to the develop- 
ment of a standardized procedure for 
making flavor evaluations of canned 
foods treated with chemical Pesticides” ; 
“The Use of the Triangular and Multi- 
ple Comparison Taste Panel Methods for 
Detecting Possible Off-Flavors in Vege- 
tables Treated -with Insecticides”; ‘Do 
Pesticides cause Off-Flavors in Citrus 
Products”; “The Food Flavor Problem in 
Pesticide Research”; “Evaluation of 
Pesticides for Entomological Effective- 
ness and Influence on Crop Flavor.” 
“Analytical Problems Encountered in 
Attempts to Characterize and Localize 
Metabolized Insecticide Residues in Food 
Products.” 

At the session on basic investigation, 
Charles Glen King of the Nutrition 
Foundation will discuss ‘“Newer Con- 
cepts of Optimum Nutrition” and Conrad 


— 


Elvehjam of the University of Wisconsin 


takes as his subject “Mineral Nutrition | 


—tThe Role of Trace Elements.” 
At the session on food engineering 


Paul C. Wilbur of Food Machinery wil] | 
discuss “Engineering Aspects of Food | 
Another © 
speaker will discuss The Food Engineer © 
and Food Industry profits; another, The © 
Inter-Relationship of Science, Technol. 7 
ogy and Food Engineering, and _ stil] 7 
another, The Food Engineer and the | 


Production unit processes.” 


Food Technologist. 


In the session on vegetables there wil] — 
be discussed such subjects as “The Sur. | 
face Darkening of Sliced Beets”; “Film — 
Deposition of Tomato Juice on Heat Ex. | 
“Protecting Tomato © 
Juice Against Spoilage”; “Consistancy 
of Paste and Puree from Pearson and © 
San Marzino Tomatoes”; “Sterilization ~ 


changer Coils”; 


of Cucumbers for Studies on Microbial 
Softening.” 


THURSDAY AFTERNOON 


On Thursday afternoon there will be | 
(1) Citrus Concentrates; | 
(2) Recent Basic Investigations in Food 7 
Science; (3) Food Engineering Sympo- | 
sium; (4) Research Papers on Fish and © 
(5) Research Papers on Fruits, | 


sessions on: 


Meat; 
In the citrus session speakers will de- 
scribe problems in frozen grapefruit, 
tangerines, and limeade concentrates, 
frozen concentrated pineapple juice, 
packaging and transportation of frozen 
citrus concentrates, Citrus By-products 


and Derivities and the Use of consumer 


and Trade Samples. 


In the session on basic investigation | 


the speakers will define Newer Concepts 


of the Role of Fats and in the Essential © 


Fatty Acids in the Diet. Also, the role of 
antibioti¢s in animal and human nutri- 
tion, and finally, recent advances con- 
tributing to the stability of foods. 
The engineers will explain the engi- 
neering aspects of food preparation in 
the canning industry; evaporation in the 


production of major food products, engi- © 


neering aspects of packaging, instrumen- 
tation in the modern food plant (four 
papers). 

In the session on fish and meat, re- 
sults of study on the Microscocci of 
Market Fish will be revealed. Also, Anti- 


biotics as Aids in Fish Preservation and © 


Observations on the Refrigerated Stor- 
age of Such Fish as Tuna, Sardines and 
Mackeral on Land and Sea. The nature 
of certain quality attributes in meats as 
revealed by infusion will be reported; 
also, the water holding properties of beef 
and temperature distribution patterns 
during processing of beef at high tem- 
peratures, 

In the fruit session on the final day, 
Hoover, Nelson and Steinburg of the 
University of Illinois will discuss the de 
velopment of a new concept for process 
ing fruit jelly. Another paper deals with 
cold process jelly and marmalade; still 
another with the study of removal of 
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thrips from Cane Berries intended for 
processing. Haynes of Monsanto Chemi- 
cals and Mundt of the University of Ten- 
nessee will present an analysis of mold 
counting as a means of evaluating effi- 
ciencies of fruit washing techniques. 
Another paper deals with the Volatile 
flavor of strawberries. Still other de- 
scribes the concentration of strawberry 
juice; also a study of color change in 
stored apple juice concentrate. Factors 
influencing the texture of frozen culti- 
vated blueberries; use of fresh fruit ma- 
turity values to predict the quality of 
canned Italian prunes, the Translocation 
of sugar and.water in canned fruits and 
finally, the processing characteristics of 
Texas grapefruit. 


Orientation Pamphlets are available to 
Wisconsin Canners employing migrant 
labor. Directed especially to Texas-Mex- 
icans, the largest group in the state, the 
pamphlets, prepared by the State Mi- 
grant Committee with an able assist by 
the Wisconsin Canners Association Mi- 
grant Relations Committee, extend a wel- 
come to the Migrant worker, explain the 
State Laws, the condition of employment, 
and his rights and privileges. Copies 
are available to Wisconsin Canners at 
the Wisconsin Association Office. 


Latest design in brine tanks, juice tanks or 
regular sizes from 100 to 
- Special sizes made 


pulp tanks... 


CHA 


needed ... 


Immediate deliv- 
ery on Berlin 
Chapman _perfor- 
ated crates that 

Give you maxi- 
| for your filled cans. They 


mum protect 
Welded construction, 10 gauge per- 
Orated mate al in bottom and 12 gauge 


body materia! 
a perfectly 
and proper 


. . a welded bottom assures 
en stacking platform. Even 
b cam circulation are assured 
y numerous oles. Ask for complete de- 
tails and now. 


Send for com: cte catalo 
¥ g covering the full Berlin Chap- 
man line of { .d processing machinery. 


THE TRADE 


BERLIN CHAPMAN 


2000 gallon capacity . . 
to order. Wherever metal is used, it is all 
alike where the metal comes in contact with 
the contents. Berlin Chapman Brine Tanks 
are electrically welded with smooth polished 
joints to a mirror finish. 


Tell us your tank requirements and capacity 
we will gladly furnish quotations. 


BE!’ LIN CHAPMAN COMPANY 
BERLIN - WISCONSIN 
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National Food Brokers’ Association an- 
nounces that the following have been 
admitted to membership: Phoenix, Ari- 
zona, branch of Lindenberger & Adams, 
Los Angeles. Arthur L. Johnson Co., 
Providence, recommended by Albert A. 
Zilen Co. Betzold & Buckingham, Inc., 
Cleveland, recommended by General In- 
gredients, Inc. Carl C. Clarke, Birming- 
ham, Mich., recommended by P. F. Pfeis- 
ter Co. The Duluth and Fargo, N. D., 
branches of Smith Fleming, Inc., Min- 
neapolis. 


WM. H. ALBERS DEAD 


William H. Albers, 74, president of 
Albers Super Markets, Inc., with head- 
quarters in Cincinnati, died this week 
after a lingering illness. 

Mr. Albers, who spent almost his entire 
business life in the grocery business, rose 
to the post of president of the Kroger 
Grocery & Baking Co. He left that 
organization and founded his own super 
market chain in 1933. The organization 
now operates a total of 67 stores in Ohio 
and Kentucky. 

Mr. Albers was one of the founders of 
the Super Market Institute, and served 
as its first president. He was also active 
in civie and religious organizations. 

He attained national attention when he 
insisted upon half-cent keys for the cash 
registers in his stores so that house- 
wives’ food budgets could be “stretched.” 


MEETING SCHEDULE 


(Continued from Page 5) 


NOVEMBER 23-24, 1954 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 40th An- 
nual Convention, Penn Harris Hotel, 
Harrisburg, Pennsylvania. 


DECEMBER 2-3, 


1954 — TRI-STATE 


PACKERS ASSOCIATION, Annual Conven- 


tion, Lord Baltimore Hotel, Baltimore, 
Maryland. : 


~DECEMBER 9-10, 1954—NEW 
STATE CANNERS & FREEZERS ASSOCIATION, 
INC., 69th Annual Convention, Hotel 
Statler, Buffalo, New York. 


- DECEMBER 16-17, 1954—oHIO CAN- 
NERS’ ASSOCIATION, 47th Annual Conven- 
tion, Neil House, Columbus, Ohio. 


JANUARY 9-13, 1955—SUPER MARKET 
INSTITUTE, Midyear Meeting, Boca Raton 
Club, Boca Raton, Fla. 


JANUARY 27-28, 1955 — CANNERS 
LEAGUE OF CALIFORNIA, Annual Fruit and 
Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, Calif. 


FEBRUARY 19-23, 1955 — NATIONAL 
CANNERS ASSOCIATION, 48th Annual Con- 
vention, Meeting with NATIONAL FOOD 
BROKERS ASSOCIATION and CANNING MA- 
CHINERY AND SUPPLIES ASSOCIATION, 
Chicago, Illinois. 


FOR LONG LIFE - USE THE BEST 


Plastex or Cellu-San Treated 
Prices Upon Request 


RIVERSIDE MANUFACTURING CO. 


LANGSENKAMP 
Kook-More-Koils 


F. H. LANGSENKAMP Company 


230 EAST SOUTH ST. 


EXCLUSIVE... 


® divided header on Langsenkamp Kook-More- 
Koils means increased capacity for your cook- 
ing units. Constant supply of fresh steam 
enters tube through inlet side of header .. . 
circulates rapidly . .. evaporates instantly 
when discharged through outlet side. _ Easily 
installed Kook-More-Koils give you real cook- 
As standard equipment on 
Langsenkamp Stainless Steel Tanks, they have 
proven their ability to increase cooking capa- 
city by as much as 20%. 


INDIANAPOLIS 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
ASPARAGUS 
Calif., Fey. All Gr. No. 2 
Colossal 4.65 
Mammoth 4.55 
Large 4.45 
4.10-4.15 
Cut Spears #10 6.50 
Fey. Gr. Tip & Wh. No. 2 
Ungraded ........... 
Cut Spears #10.............. 15. 00-15.50 
Midwest, Fey. Cuts & Tips 
No. 300 2.40 
No. 10 16.25 
BEANS, StrINGLESS, GREEN 
MARYLAND 
Fey., Fr. Style, 8 oz. ........ 1.05-1.07 4 
No. 2 1.90-2.00 
No. 10 8.25 
Ex. Std., Cut Gr., 8 02. ........ .90-.95 
1.25-1.35 
No. 10 
Std., Cut, Gr., No. 308 ........ a. 10-1. 20 
No. 2% 1.75 
No. 10 6.50-7.00 
WISCONSIN 
Fey., 3 sv. cut (nom) 303...1.85-1.95 
No. 10 Nominal 
Ex. Std., Cut, No. 303 4 sv. 1.55-1.65 
1.20-1.25 
No. 10 6.00-6.25 


NorTHWEsT—Blue Lake Futures 
Whole, Fey. Vert., 3 sv. No. 303....2.45 


4 sv., No. 303 2.32% 
Reg., 2 sv., No. 303 2.20 
No. 10 12.25 
3 sv., No. 10 11.75 
Gut, S B 1.20 
No. 303 1.97% 
No. 10 10.75 
4 sv., 8 oz. 1.10 
No. 303 1.80 
No. 10 9.85 
OZARKS 
1.20-1.25 
No. 10 6.50-7.00 
FLORIDA 
Ex. Std., Cut Gr. No. 303....1.25-1.30 
Std. Cut Gr., No. 308............ 1.10-1.15 
TEXAS 
Fey. Wh., 3 sv., No. 2.00 
9.50-10.00 
Fey. Cut, 1, 2, 3 sv., No. 303........ 1.75 
No. 10 9.00 
Ex. Std., Cut, 4 sv., No. 10..6.50-7.25 
Std. Cut., No. 808 1.05-1.15 
No. 10 6.00 
BEANS, LIMA 
Pa., No. 303, Tiny Gv......... 2.60-2.70 
No. 308, Sm. 2.25-2.35 
No. 10 13.00 
No. 303, Med. Gr............... 2.00-2.10 
Midwest, Fey., Small Gr., 
No. 303 2.20 
Medium 2.00 
BEETS 
Md., Fey. cut, Diced 303s........ -90-.95 
Fey., Sliced No. 308 ..........000 1.10-1.15 
WISCONSIN 
1.10-1.15 
No. 10 5.25-5.50 


Diced, No. 303 
No. 10 
Cut, No. 303 


No. 10 4.25-4.75 
N. Y. Fey., Cut & Diced 308s...... -90 
1.12%-1.15 
Texas, Fey., Sl., No. 303.............. 1.10 
No. 10 5.25 
CARROTS 
Wis., Fancy, Diced, 
No. 303 1.00-1.05 
No. 10 5.00-5.25 
Md., Fey., Diced, No. 308.......... 1.00 
No. 10 5.50 
Fey., Diced, 8 276 
No. 303 1.15 
No. 10 5.75 


Texas, Fey., Sl. or Diced, 
10 


No. 5.25 
CORN— 
EAst 
Shoepeg, Fcy., No. 303 (nom.) 
1.70--1.75 
Fey., Gold., W.K., 8 02... 
1.40-1.45 
No. 10 8.00-9.00 
No. 10 7.50-8.25 
Std., No. 308 ( NOM.) 1.10 
Fey., Gold., C.S., No. 3038....1.35-1.40 
No. 10 7.00-7.75 
St., No. 303 1.05-1.10 
6.00-6.50 


W.K. White, Fey., No. 303..1.35-1.40 


Ex. Std., No. 303 1.25 
C.S. White, Fey., No. 303....1.35-1.45 
MIDWEST 
W.K. Gold, Fey., 8 1.00 
No. 303 1.40-1.50 
No. 10 8.50-8.75 
No. 10 7.25-8.00 
Std., No. 303 out 
No. 303. 1.85 
No. 10 8.50-9.00 
1.20-1.25 
No. 10 7.50 
Std., No. 303 out 
Co. Gent. W.K., Fey., 8 oz. ....1.12% 
No. 303 1.65 
C.S. Fey., 8 oz. 1.05 
No. 303 1.45-1.55 
No. 10 9.50 
PEAS 
MARYLAND ALASKAS 
Std., No. 303 1.20 
MARYLAND SWEETS 
Hix. 8 -75-.90 
Me, 1.25-1.30 
No. 10 7.50 
Std., Ungr., No. 1,10-1.20 
No. 10 7.00 
New 
Fey., 1 & 2 sv., No. 308......... 
3 sv., No. 303 1.90 
BV., NO. 1.75 
No. 10 7.85-8.00 
Ex. Std., 3 sv., No. 308 ......1.55-1.60 
4 sv. 1.45-1.55 
Ungraded 1.40 
5 sv. 1.35-1.40 
Mipwest ALASKAS 
Fey., 2 sv., 8 oz ....(nom) 1,35-1.40 
No. 303 1.90 
Fey., 3 sv., 8 02. .... (nom) 1.05-1.10 
No. 303 1.55-1.60 
Ex. Std., 3 sv., No. 303..........1.85-1.40 
(nom) 7.50-8.25 
Ex. Std., 4 sv., No. 308.......... 1.25-1.35 
No. 10 cuspeseveseneisesave (nom) 7.25-7.50 
MIDWEST SWEETS 
No. 303 1.60-1.65 
No. 10 9.25-9.50 
No. 10 8.25 
1.40-1.50 
No. 10 8.00-8.25 
Ex. Std., 2 sv., No. 808...cccscccsssve 1.65 
Ex. Std., 3 sv., No. 308........1.85+1.45 
Ex. Std., 4 sv., No. 303........ 1.25-1.30 
Ex. Std., Ung., 8 oz. -85-.8714 
1.251.385 
No. 10 7.50-7.75 
Std., Ungr., No. 308...........0. 1.15-1.25 
No. 10 7.00 
POTATOES, SWEET 
Md., Fey., Sy. Pack, 8 oz......95-1.05 
No. 2% 2.20-2.40 
2.30-2.50 
No. 10 9.75-10.50 
No. 3 Vac. —_—~ 


CANNED FOOD PRICES 


SATIERKRAUT 
Midwest, Fey., No. 303..1.021%4-1.074%4 
No. 2% 1.20-1.40 
No. 10 3.85-4.75 
214’s 1.25-1.35 
No. 10 5.15 
SPINACH 
No. 8038 1.15 
No, 2 1.30-1.35 
No. 2% 1.55-1.65 
No. 10 5.50 
Ozark, Fey., No. 303 ........... 1.10-1,15 
No. 2% 1.60 
No. 10 5.25 
Calif., Fey. (new pack), 
1.10-1.121%4 
No. 2% 1.45-1.55 
No. 10 4.50-4.60 
TOMATOES 
Md., Ex. Std., No. 303........ 1.45-1.55 
No. 2 1.45-1.60 
No. 2% 2.15-2.25 
No. 10 7.00-7.50 
Std., No. 1 -95-1.00 
No. 303 1.35 
No. 2 1.30-1.35 
2.10-2.15 
No. 10 6.00-6.50 
INDIANA, Fey., No. 2.....00000 2.10-2.25 
No. 2% 3.00-3.15 
No. 10 8.50-9.50 
Ex. Std., (nom) 1.10-1.20 
No. 303 (nom) 1.35-1.50 
No. 2 1.35-1.50 
No. 10 7.00-8.00 
Std., No. 1 (nom.)........... 1.0714-1.10 
(nom.) 1.35 
(nom.) 1.35 
2.00-2.10 
6.75-7.25 
Calif., Fey., S.P., No. 303....1.65-1.70 
No. 2 2.00 
No. 2% 2.45 
No. 10 8.75 
1.40-1.45 
No. 2 1.65 
No. 2% 2.10-2.15 
No. 10 7.75-8.00 
No. 2 1.25 
No. 2% 1.65-1.70 
No. 10 6.00-6.50 
Ozarks, Std., No. 308 ...........00. 1.22% 
Florida, Std., No. 303............ 1.15-1.20 
6.25-6.50 
withdrawn 
..Withdrawn 
withdrawn 
TOMATO CATSUP 
Calif,, Fey., 14 oz 1.60 
No. 10 9.10-9.25 
Ind., Fey., 14 oz 1.75 
No. 10 10.00 
No. 10 9.50 
TOMATO PASTE (Per Case) 
No. 10 10.50-12.25 
TOMATO PUREE 
Calif., Fey.. 1.045, No. 1T........... 
No. 10 5.50-5.75 
End., 1.065, Me. 95-1.00 
No. 10 6.50 


FRUITS 

APPLE SAUCE 
East, Fey., No. 8 O02.....00000 1.05-1.10 
No. 3038 1.80-2.00 
No. 10 9.50-10.50 
No. 10 Apples nom 
Calif. (gravensteins) .......... Nominal 

APRICOTS 

Halves, Fey., No. 3.30 
No. 10 11.75 
Choice, No. 2.85-2.90 
No. 10 ..10.50-11.00 
9.25-9.50 


CHERRIES 

R.S.P., Water No. 303........2.15-2,39 
No. 2 
No. 10 — 

4,104.35 
14.25-15.25 

Choice, 8 oz. 
No. 2% 3.85=4.00 
No. 10 13.00-14,00 | 


1.35 


Calif., R.A., Fey., No. 
Choice, No. 2%; 3.85 
No. 10 14.00 
Std., No. 2% 3.60 

COCKTAIL 

No. 2% 3 

Choice, No. 303 2.12 
No. 2% 3.35-3.40 7 

PEACHES 

Calif., Cling, Fey., No. 3038..1.75-1.80 
2.75-2.85 
-10.00-10.40 

Choice, No. 1.574%4-1.60 © 
No. 2% 2.50-2.56 
No. 10 9.25-9.50 

Std., No. 303 1.50 © 
No. 2% 2.30-2.40 
No. 10 R.40-8,50 

9.00-9,50 

Elberta, Fey., No. 2%..........3.25-8.85 

PFARS 

Calif., No. 296, 3.80-3.90 
Choice 3.50-8.55 
Std. 3.30-3.35 

Choice 2.25-2.30 
Std. 12.50-12.60 

PINEAPPLE 

Hawaiian, Fey., Sl., No. 2..........2.80 
No. 2% 3.20 
No. 10 12.40 7 

No. 2% 2.85-2.95 
No. 10 9.60 

No. 2% 2.85 | 
No. 10 11.80 | 

Std., Half Slices, No. 2............008 2.15 
No. 2% 2.60 

PRUNE PLUMS ; 

Ch., No. 2% 2.10 

JUICES 
CITRUS, BLENDED ; 
46 02. 
GRAPEFRUIT 

ORANGE 
Fla., No. 2 Withdrawn | 
Withdrawn 

PINEAPPLE 

Hawaiian, Fey., No. 1,20 
46 oz. 2.62% 
No. 10 5.50 | 

TOMATO 

0-1.00 
46 oz. 1.90-2.25 

46 072. 110-210 

46 oz. 
No. 10 4. 50-4.75 

FISH 
SALMON—Per Case 

Alaska, Red, No. IT 
17.00 

Medium, Red, No. 

Pink, Tall, Wo. Nom. 
..Nom. 

Chums, Tall], No. Nom. 


1's 
SARDINES—Per Case 
Maine, 4 Oil keyless........ ... 
TUNA—Per CAsE 
Fey., White Meat, 14’s....15.50-17.50 
Fey., Light Meat, 14’s......13./0-15.75 
CHUDKS 
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